
Pesto Farro Salad w/ 
Roasted Mushrooms, 
Summer Squash & 
Heirloom Tomatoes 

Recipe

Wine Pairing Serves
Barry Family Cellars

1800 House Red 2016

2 people

Ingredients

1 cup farro, rinsed  

1/4 cup homemade vegan pesto (recipe below) 

2 tbsp olive oil 

1 garlic clove, smashed 

3 sprigs fresh thyme 

10 oz mixed mushrooms, cleaned and diced 

Sea salt and fresh black pepper to taste 

2 medium summer squash 

Splash of olive oil and red wine vinegar 

2 medium heirloom tomatoes or 2 cups tomatoes of your             

     choice, diced 

Pepitas, toasted 

Fresh parsley, chopped (optional) 

 

Homemade Vegan Pesto: 

1 cup packed fresh basil 

1-2 cups spinach 

1/3 cup nutritional yeast 

2 tbsp vegan parmesan  (optional) 

1/3 cup nuts or seeds, like walnuts,  pine nuts, sunflower seeds 

1 large garlic clove, peeled 

Juice of 1/2 lemon 

1/3 cup good olive oil 

Salt and pepper to taste 



For the Homemade Vegan Pesto: 

Add everything except olive oil to the food processor.

Process until combined, then slowly drizzle in olive oil. Add

salt and pepper to taste.  Transfer to an airtight container.

Store in fridge until ready to use. Will keep 4-5 days.  

 

For the Farro Salad: 

Cook the farro according to package directions. Set aside.  

 

Heat the 2 tbsp of olive oil in a large saute pan, add the

garlic clove and thyme sprigs and saute for about 30

seconds until fragrant. Throw in the mushrooms with a

pinch of sea salt and a few cracks of fresh black pepper.

Saute for 3-4 minutes until lightly browned, transfer to a

plate, and remove the garlic and thyme sprigs.  

 

Using a vegetable peeler to peel the summer squash into

thick ribbons. Add them to a medium bowl and drizzle with

a little olive oil and a splash of red wine vinegar.  

 

In a large bowl, combine the farro, pesto, mushrooms,

tomatoes, and summer squash. Taste for seasoning. Serve

topped with toasted pepitas and fresh parsley if desired. 

6572 Oakmont Drive 
Santa Rosa, CA, 95409 

veganwines.com 
info@veganwines.com 
(707)-408-8997 

Directions


